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Favored Fall Dessert

Beef Comes 
in Table as 
Hearty Stcic

iXe simple way to 1'iing 
! to the table i? vi.i a 

hrgrty stew. Today's sugges­ 
tion is torhecue-fiavored and 
made extra-hearty with 

jcanned kidney beans. 
i Accompany It with a mixed 
ereen salad and follow with a 
u.irm-fronvthe-oven apple pie. 

Dredge two pounds of 
«tew meat In Reasoned flour. 
Hi-own llfihllj- In two table- 
spoons hot fat In heavy pan, 

, Add 1 rup thinly sliced 
icnions and one minced clove 
'garlic nnd continue to saute 
until onions and beef are 

! golden.
Add one right-ounce fan 

tomato Mucr, onr teaspoon 
paprika, onr and one-half 
teaspoons salt, two table* 
spi*»ns ^inec;tr. one t;iblc« 
spoon Worcestershire vnne 
and a cl.i-h of hot pepper I 
Mure.

Drain a one-pound can kid- 
nev beans and add enough 
\\ .Her to the bean liquid to 
make one and one-half cups. 
Add this liquid to the meat 
mixture.

 tlrrlng occasionally for onr 
and one-half hours or nnlll

Add drained beans and one-

Wonder Win" Dino-s GIVE CHILDREN
* TI - ?A T 1 FAVORED PROTE'NAre Hostess Delight

I .uuili.ir fo"(Is served In ex-' 
otic f,i*hii>n are the dream of 
every hostess.

When she can reach to her 
ipantry shelf for Ingredients 
;atirt from their combination 
jmake a conversation piece, 
jthe homemaker has "arrived." 

7i/ these Wonder Wing 
'Pings for such a dish.

These delightful sandwich­ 
es i.re made on famous Won- 
'dor Soft Whirled Urend that 
hrefd which pives you a 
dozen different fcxxl elemenls 
essential to good growth and 
sound body development.

Bread has no holes and a per­ 
fect texture. Prove to your 
self Us superiority by seeing, 
feeling and tasting the dif­ 
ference.

1 si Irk cinnamon
2 bay leaves 
5 cloves 

\ '• tsp. salt
1 can (t Id.) salmon ' 

I 1 .- tbs. comstarch
2 Ibs. cold wnter 
t> slices Wonder Soft 

Whirled Hi-cad

Heat oil In saucepan and 
saute onions, celery, gunic 
and curry powder for r> min­ 
utes or until onion Is trans­ 
parent.

Add water and seasonings; 
cover and simmer for 15 min

Serve meaty breakfasts to 
the children, nnd you'll know 
that they have a good start 
each day.

Meat not only makes a no­ 
table contribution of top-qual­ 
ity protein, but it also furnish­ 
es important nmounts of B 
vitamins.

Crisp-cooked bacon   tht 
kind they can pick up with 
their fingers   makes 8 hit 
with children.

Well-browned sausage links,
drlef beef in cream 
miniature hamburger

Xew Wonder Soft Whirled utes. Add salmon liquid and
salmon, finked. Hring to boil. 

Slir in cornstarrh mixed 
witn cold water. Cook, stir­ 
ring for n minutes. Hemovc

sauce, 
, thin

I bay leaf nnd cinnamon.
Vou will discover that every j T( ,. lj:l ., ,, j(,,, s 1)r(1 .1( | prr 

|.<.hce has that famous flavor i ct olie in half. Insert 
|that has made Wonder Uro«U| looth ,ck ,n ea(.h cllt h .,, f and 
ia fjvontc everywhere. larranpe like wings on each

slices of pan-broiled cooked 
ham and Canadian-style ba­ 
con are some of the meats 
that appeal to children for 
breakfast.

For easy spreading, add   
bit of honey to cream cheese. 
(Try it on liate Nut Bread, at 
sweet sandwich or dessert.

favorite a freshness to welcome for half cup celery. Simmer until! 
IfaH meal planning. This la a celery is just tender and mix-

Pumpkin pie Is 
for fall!

Here's a new pumpkin pit recipe to remember and tojture is heated through. If de- 
recipe combining the ingredi-  «** forward to using now'slrtd. thicken with flour-wa- 
ents for a traditional filling 1*" aummer has faded and ter paste. Makes four to six 
*ith deliriously » * e e t autumn is In the air. serving*.___________
oranges. for special party fare.

In an electric blender, the *«rve thU r\i topped with 
goodness of fee whole orange,wedge-shaped slices of sharp,.., 
b blended tmtil smooth and cheese _! 
then added to the spicy pomp- PI-MPKIV MR '  
kin nillng.

Oranges bring out the deli­ 
cate pumpkin flavor and add

PIMPKIX FIR
nnllum or«»tes, peeled, 
rat Inln piece*
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all the family.
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114 rap* ntllril rakr flo«r
94 rap liar dry bread
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A Sift grounil  Immul* to re-

rdcr, try these mo liir--.,i,T. .ni«i spice<t. salt 
fancy treat for,and half the evaporated milk. 

Blend on low speed until 
orange Is smooth and well 
btanded.

In   bowl, combine remain- 
Ing evaporated milk, beaten 
eggs, brown sugar, pumpkin 
and blended orange mixture, 
stirring until wen mixed.

Tour Into unbaked pie shell. 
Cover pastry edging with 
strip of aluminum foil to pre­ 
vent over-browning.

Bake at 425 degrees for 15 
minutes; reduce heat and 
bake at 330 degrees for 30 to 
40 minutes or until pie Is 
done. Remove from oven and

Great for
BARBECUING 
MARINATING 
TENDERIZING

fJO OFF on n I.inRpnl with tho«c unndwlrhr* railed 
Wing Ding*. Familiar Ingrrrilrnt* ronilvlnr In mnkp nn 
rxollr food. Hfrvcd on Wondfr Brrod, ton««rd, they make 
  conversation plrrc of good rating, fit-rail, tht utaff of 
llfp I* flllrd with nuti lent* and bullcU (lie Imdy   dozen 
way*.

WIXG
2 tliN. i-ooklnc oil 
I cup < Impprd onions 
1 rup chopped relery 
t clove KIII lie, minced 
1 tsp. curry ponder 
1 pint water 

\ it tsp. poppy need*

whole toast slice.
Drain curry mixture and 

put spoonfuls between the 
wings. Top with chopped hnrd 
cooked egg (2 eggs for 4 serv­ 
ings) mixed with H large 
gret-ii pepper, diced.

Serve sauce on the Hide.
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move any large pieces. land cool on rack.
Cream builrr until aoftened. 

Gradually aim granulated UfifTC Ufi 
sugar ami continue rreamlng ff MJIC II U 
until light «nd fluffy. Add >. ,,.  a ,, mf 
egg and bf-al well. meat grt,^, bv m^ng two

SUr In flavorings and  alt.j ePmCkers through grinder at 
Add flour, bread crumbs and u» |«st. Then mix the crumbs

of

with the meat. They will not 
affect the flavor of the meat 

matter how the meat h

almonds; stir until well 
blended.

Roll out half of the dough 
1/18-Inch thick on board that to b* used, 
has been ligluly floured and 
then sprinkled with granu- 

' toted sugar. Cut Into round 
eookles u*kng :i'»-mch scal­ 
loped cutter.

Cut a hole in center of half 
the cookie*, twlng a plain 1H 
inch round cutter.

Roll iniil cut remaining 
dough In same way.

Place i i>okli-i on lightly 
grt-aMHl baking ulieet. Hiike 
at :I7'- .ilxnii *evfn niinui<-> 
RetntiM- from nhe«t and cm>! 
on ruikv

Klft lund-cilunciii' iiugur <>i, 
cookies nitli n holt- in tli> 
renter. Spread about on. 
tablett|KNin Jam over tht> IK.I 
torn of the whole rooklrv 
Center sugar-sprlnkU-il >•• 
lea over jam cooklex.   
together.

Makes one doten cuuklt-^.
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Bright
'Beautiful

That's the d/e lusciou: trulls of canned fruit cocktail from 
California, combined with Royal* new Spiced Pe<ir Gelatin. 
Spoon 'em into i desjert |lm - a layer of chilled gelatin, 
i layer of drained fruit cocktail, a layer of .elatm and so 
on. See hew the whole thing sparkles end sh/'imers. 
Bri_ht ind beautiful, and that's how you'll feel when you 
until

I FEEL
the difference the difference

TASTE
the difference

  -I

More kinds
of more people
listen most to

KMPC

R "Soft Whirled" 
Has No Holes-Perfect Texture

dial

 WH* rw«H tev-M*

Prove it to yourself. Serve your family the bread that has 
a difference you can see ... a difference you can feel ... and 
:i difference you can taxti>. Wonder "Soft Whirled" has 
perfect texture has no holes. And every slice has that 
famous flavor that has made Wonder a favorite all over 
the country. (let new Wonder "Soft Whirled" Bread today 
and make the triple test yourself.
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Helps Build Strong Bodies 12 Ways!,


